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Chinatown Rising 


The neighborhood was hit early and hard by COVID-19, but as the Year of the Ox comes into 
view, there is reason to feel bullish about San Francisco's Chinatown. pio 
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OFFICE OF TRANS INITIATIVES SPEAKS UP 
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an ma Lee ahora office ie kind in any city inthe country advocates for the trans 
and gender non-conforming community. 


BY VERONICA IRWIN 


Liberal San Franciscans have long been accused of blowing hot air on issues of inequality. NorCal political icons, like 
Speaker of the House Nancy Pelosi, Governor Gavin Newsom, and Mayor London Breed were all vilified for violating 
COVID precautions, for example, while their constituents struggled. San Francisco’s Pride celebration — one of the 
longest-running in the country, is routinely criticized for the hyper visibility of corporate tech companies, which skep- 
tics see less as an act of solidarity and more as a calculated public relations move. Our supposed progressive bastion 
also has some of the highest wealth inequality and homelessness in the country. 

The Office of Trans Initiatives, however, is about more than just talk. On Wednesday, the only trans-led and trans-fo- 
cused office in any city government in the country announced a new initiative to provide necessary data and confront 
inequities in how the population has been impacted by the pandemic. 

Director Clair Farley says projects like this accelerate San Francisco’s ability to meet it’s progressive promise. “I think 
the fact that we really have a seat at the table where we can say, ‘These are the things that need to be prioritized, — I 
think that helps drive us there faster,” she says. 

Called the Transgender Health and Wellness Campaign, the multi-phased initiative will leverage city resources 
alongside established LGBTQ nonprofits to fill in the gaps in COVID-19 relief not currently reaching the transgender 
community. To start, the office is announcing a regional San Francisco Bay Area Trans survey to provide region-specific 
data on health disparities and has assembled a trans-led advisory committee to assess existing services. Later phases of 
the initiative will focus on budget allocations for new programs and establishing physical community spaces for trans- 
gender and gender non-conforming (TGNC) people. The office plans to report initial survey findings in March. 

Because TGNC populations are not counted or identified in a vast majority of COVID-related data, Farley says this 
information is vital to effectively mobilizing city resources. “There has been such a lack of data since we’re not counted 
in the census or most federal surveys — even federal COVID data,” says Farley. “We’re hoping that this can help supple- 
ment that information, so we can actually have resources prioritized for this community.” 

The City of San Francisco has also said it will invest $5 million annually to support trans community services as part 
of the initiative. Over $2 million has been invested both in the trans and women’s clinic Lyon-Martin Health Services, 
and in housing subsidies which will supplement 30-50 percent rent for 75-100 trans households per year. 

TGNC people have been disproportionately impacted by coronavirus illness and economic fallout from the pandemic 
nationwide. Pre-pandemic, transgender people were three times as likely to be unemployed while 29 percent lived in 
poverty. Over the last 11 months, TGNC people have found increased barriers to gender-affirming medical care and 
legal protections while facing increased physical violence and social isolation. Farley hopes this initiative will give poli- 
ticians and organizers more insight into how those disparities have affected trans San Franciscans. 

“From Compton’s in the 1960s, we’ve been forced to look at the hard realities” says Farley, referring to the trans-led 
Compton’s Cafeteria uprisings many believe laid the groundwork for the Stonewall riots. “But to invest in community 
programs when we’re facing a budget deficit — I think that speaks to how we prioritize.” 
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Veronica Irwin is a contributing writer to SF Weekly. ©) ©vronirwin 
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SAN FRANCISCO TO BEGIN VACCINATING 
TEACHERS, ESSENTIAL WORKERS 
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Starting Feb. 24, teachers, cops, childcare, and food industry 
workers will be eligible to receive a vaccine in San Francisco. 


BY BENJAMIN SCHNEIDER 


Slowly but surely, more and more San Franciscans are getting a shot in the arm. 

City officials have announced that on Feb. 24, people in tier 1b of Califor- 
nia’s vaccination plan, including teachers, food industry workers, childcare 
providers, and emergency service workers will be eligible to receive doses. 
The 115,000 people in phase 1b will join the 210,000 or so healthcare work- 
ers and people over 65 in phase 1a, who are currently being vaccinated. 

“As we keep making progress vaccinating healthcare workers and people 
65 and older, we’re looking ahead to the next phase and are making sure 
we re ready to vaccinate workers quickly so they can safely be out in the city 
serving the community,’ Mayor London Breed said in a statement. 

People living or working in San Francisco who fall into tier 1b, or anyone 
eager to get vaccinated as soon as they are eligible, can sign up to get in line 
at sf.gov/getvaccinated. 

The city now has several vaccination hubs open, including at City College 
and the Moscone Center. Individuals will get vaccinated by their healthcare 
provider, whether at a city-run site or at their regular hospital or clinic. 

San Francisco will be entering Phase 1b later than some neighboring 
counties. Across the Bay in Alameda County, phase 1b vaccinations are al- 
ready underway. This discrepancy is likely due to the large number of health- 
care workers who live and work in San Francisco — a factor that Mayor 
Breed had previously said could slow down the city’s process. 

As of Monday, Feb. 15, more than 122,000 San Francisco residents had 
received at least one dose of the vaccine —about 16 percent of the city’s vac- 
cine-eligible population — and 35,000 individuals had been fully vaccinated 
with both doses. 


Benjamin Schneider is a staff writer at SF Weekly. “2 @urbenschneider 
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The national drug store chain is administering shots in S.F., the 
East Bay, the South Bay, and on the Peninsula. 


BY SF WEEKLY STAFF 


One of America’s largest pharmacy chains is providing COVID-19 vaccines at 
its drug stores across the country, including here in San Francisco. 

CVS is now administering shots to eligible individuals throughout the Bay 
Area, with locations in the East Bay, South Bay, and on the Peninsula also 
participating. 

Patients must register in advance at CVS.com or through the CVS Phar- 
macy app, and people without online access can contact CVS Customer 
Service at 800-746-7287. Walk-in vaccinations without an appointment will 
not be provided. 

Eligibility for COVID-19 vaccines are set by the state and local govern- 
ments. San Francisco residents can check their eligibility status and sign up 
to be notified when they may receive a shot by visiting the city’s COVID-19 
information portal. 


© news@sfweekly.com 
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REMOTE WORK IS HERE TO STAY 
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Salesforce is the ae San Francisco tech company to tell its employees some version of: You can 
work from home forever. 


BY BENJAMIN SCHNEIDER 


Much of San Francisco’s white collar tech workforce can go ahead and get used to working in their PJs. 

Salesforce, San Francisco’s largest private sector employer, became the latest local company to join the work-from- 
home-forever club this week. The company announced that the majority of its workers worldwide would partake in a 
“flex” work model, coming into the office 1-3 days per week. Smaller portions of the company’s workforce would con- 
tinue coming into the office five days a week, or continue to work from home full time, respectively. In their blog post 
on the changes, the company says it will redesign its offices to emphasize collaborative work that can only be done in 
person. 

San Francisco-based tech companies appear to be on the vanguard of this trend. After becoming some of the first 
companies to close their offices in the early days of the pandemic, many have found that remote work suits their needs 
just fine. Brex, Coinbase, Dropbox, Square, and Reddit are a few of the high profile firms to allow virtually their entire 
workforce to go remote, even after mass-vaccination. 

But the announcement from Salesforce, whose eponymous tower and urban corporate campus at Mission and Fre- 
mont became a symbol of San Francisco's tech boom, feels like a particularly weighty blow to the city’s economic sense 
of self. It remains unclear how the company’s policies will affect its massive real estate footprint in the city. However, if 
Salesforce follows in the footsteps of other tech companies, it could mean it will shed office space. 

Earlier this month, the Chronicle reported that Yelp will be totally vacating its 140,000 square foot HQ at historic 
140 New Montgomery, although the company pledges to maintain an office presence in San Francisco. Twitter, Drop- 
box, and Levi Strauss have put large portions of their headquarters on the market. Last week, the San Francisco Busi- 
ness Times revealed that Uber is hoping to sublease almost a third of its brand new headquarters next to Chase Center. 

All of that office space on the market translates to a whole lot of empty cubicles. As of January, there was 13.9 mil- 
lion square feet of vacant office space in the city, up from 5 million square feet pre-pandemic, according to real estate 
news publication Socketsite. The current office vacancy rate is the equivalent of more than 10 empty Salesforce Towers. 

These trends are very concerning for local mass transit agencies and San Francisco’s tax rolls. Fewer people commut- 
ing downtown means fewer riders on BART, Muni, and Caltrain, and fewer patrons at downtown restaurants and stores 
— to say nothing of the many business and property taxes big companies contribute to the city. 

Meanwhile, the tech companies themselves are doing great, for the most part. Salesforce recently bought the work- 
place messaging app Slack, and has seen its stock price nearly double since the beginning of the pandemic. Many other 
big tech companies have performed similarly well. 

And for all the downsides of all that empty office space, it also means more room — and cheaper rents — for other 
kinds of businesses. Just like renters in San Francisco’s plummeting apartment market, companies might want to lock 
in a favorable lease while they can. 


Benjamin Schneider is a staff writer at SF Weekly. (_) @urbenschneider 
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The agency previously said N Judah trains would be running by 
now, and S Shuttle trains would return in March. 


BY BENJAMIN SCHNEIDER 


Getting the Muni subway ready for passengers is apparently taking longer 
than expected. 

According to a presentation given at SFMTA’s Tuesday board meeting, 
Muni subway service is not expected to resume until sometime in May, 
when the N Judah and T Third trains from Embarcadero to West Portal will 
be back in service. The news contradicts Muni’s previous subway reopening 
plans, which stated that N Judah trains would be back in service by early 
February, and S Shuttle trains from Embarcadero to West Portal would re- 
sume in March. 

The Chronicle first reported news of the subway’s planned May reopening. 

The J Church and T Third Muni metro trains have been running since De- 
cember and January, respectively, albeit almost exclusively along the above- 
ground portions of their routes. SFMTA has taken advantage of this period 
of low ridership to perform maintenance work in the subway, including up- 
grading overhead wires, tracks, and light fixtures, and adding underground 
wifi. 

Procuring complex equipment has been one source of delay, as has the 
testing and recertification of the rail line’s automated train control system. 
“We are working hard to bring rail service back in better shape for a more 
comfortable and reliable ride,” SFMTA spokesperson Erica Kato wrote in an 
email. “And, through our Subway Renewal Program, we’re planning for more 
reliable rides in the long-run.” 

The slide presentation includes a map of the proposed May service pat- 
tern. Unlike previous reopening plans, S Shuttle trains no longer appear to 
be included. Muni officials had previously suggested that extra-long, three- 
car S Shuttle trains could run back and forth along the length of the subway, 
providing extra capacity and avoiding delays on surface streets. 


Benjamin Schneider is a staff writer at SF Weekly. “_) @urbenschneider 
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[he work-in-progress will “reimagine what a street can be,” according to artist Amos Goldbaum. 


BY BENJAMIN SCHNEIDER 


Amos Goldbaum has a backache. ‘The line artist has painted his spindly San Francisco streetscapes on all manner of 
vertical surfaces, from downtown office building lobbies to an autobody shop on Ocean Avenue. But these days, he’s 
painting on the ground — asphalt, to be precise — and the transition hasn't been easy. 

“The first few days I was just on my knees all day, and I was like, this is not sustainable. I’m gonna die,” Goldbaum 
says during a pause in his work on Tuesday morning. 

Things have gotten slightly better for Goldbaum as he continues to make progress on his street mural, extending the 
entire block of Sanchez between 24th and Elizabeth in the heart of Noe Valley. It’s a massive work, measuring 180 feet 
by 30 feet, marking off a section of one of the city’s most popular “slow streets,’ where through-traffic for cars is limit- 
ed and pedestrians can walk in the middle of the road. In January, SFMTA announced that Sanchez would be one of the 
first slow streets to potentially become permanent, in addition to Page and Shotwell. 

The mural “marks” Sanchez as “not just a normal street,’ Goldbaum says. “It reimagines what a street can be. A street 
can be for pedestrians as well as cars. It can be for art.” 

In a city where doing anything new usually takes months of process, this mural went from concept to reality remark- 
ably fast. The community organization Friends of Slow Sanchez coordinated with the city and neighbors for the proper 
permits, and quickly fundraised $10,000 to bring the mural to life. 

“We believe a custom piece by a local artist in a novel format has the power to not just serve as a community asset 
and source of fun but also help us reimagine how our shared spaces can be enjoyed,’ the group writes on its website. 

The piece is meant to “pay homage to Noe Valley” and “reflect the neighborhood back on itself,” says Goldbaum, who 
grew up in and still lives in Noe Valley. When finished, the mural will depict an “archetypal Noe Valley scene,” including 
gardens, Victorian houses, and a backdrop of Twin Peaks and Sutro Tower. Appropriately, Goldbaum is painting the 
mural in “Giants orange,” produced by mixing widely available red and yellow asphalt paint. 

There is little precedent for such a large street mural in the city. However, the idea gained traction with the “Black Hous- 
ing” street mural that was painted on Golden Gate Avenue in the Tenderloin this summer, and Black Lives Matter street 
murals painted around the country. While those murals were usually a collaborative effort, with volunteers painting with- 
in lines sketched out by professional artists, Goldbaum is doing all the work himself — hence the backache. 

Goldbaum is adapting, though. With the work about 50 percent complete, the artist now sports kneepads to help 
with detail work, and a paint brush tied to the end of a stick so he can paint from a standing position. While he had ini- 
tially hoped the work would take about a week, rain and the unexpected challenges associated with a horizontal surface 
slowed things down. He’s hoping to have the mural complete by the end of this week or next. After that, the paint is 
expected to last three to five years, although Goldbaum hopes to increase the longevity of his work. 

“T do live in the neighborhood, so ’m gonna come touch it up if it really gets damaged.” 


Benjamin Schneider is a staff writer at SF Weekly. ©) @urbenschneider 
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HELLA COASTAL RAISES A PINT TO INCLUSION, DIVERSIT 
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BY BRANDY COLLIN 


The first thing one notices about the can — after its bright lime-green color 
— is the intense stare of writer and activist James Baldwin. One of America’s 
most celebrated thinkers, Baldwin is joined by three other Black icons and Civ- 
il Rights leaders, each looking out from their own brightly colored vessel. 

Together, they comprise the latest collaboration between Oakland’s Hella 
Coastal Brewery and three other regional breweries — Fresno’s Full Circle 
Brewing Company, Sacramento’s Oak Park Brewing Company, and San Fran- 
cisco’s Hunters Point Brewing Company — all four of which are Black-owned. 

The eye-catching IPA four-pack, designed by Oakland artist Milton Bow- 
ens, features the faces of Baldwin, Ella Josephine Baker, Fannie Lou Ham- 
mer, and Fred Hampton — and each carries an accompanying quote. 

They arrive in time to mark Black History Month. 

Hella Coastal Brewery is about more than just beer. Founders Mario Ben- 
jamin and Chaz Hubbard’s mission is to use the designs on the packaging to 
increase awareness and education around race and diversity. 

“I know that we’re making beer,” Benjamin says. “But at the same time, 
it’s a lot of people that are drinking this stuff and they’re not being educat- 
ed.” Benjamin is referring to what he sees as a general lack of understanding 
of the contributions Black people have made to the craft industry. 

There is a history of White-owned and operated breweries releasing craft 
beers with likeness of rappers or naming brews after rap songs. In 2020, 
Evans Brewery released Wet Ass Pilsner — riding the coattails of Cardi B 
and Megan Thee Stallion’s internet-breaking summer jam, “WAP.” The prod- 
uct was packaged in a pink can and featured the cartoon image of a Black 
woman, licking a pineapple wedge. Back in 2015, MobCraft’s Sippin on G&J, 
played on Snoop Dogg’s 1993 hit “Gin & Juice,” and pictured a hop-headed, 
pig-tailed character leaning against a lowrider Impala. 

Benjamin recalls a time when he and friends went to breweries and saw 
that there was a disconnect with the breweries, the patrons, and the envi- 
ronment where the beer was served. “We'll see a lot of culture appropria- 
tion,” Benjamin says. “Either with the music or the art on the wall, or even 
with some of the styles of beer, maybe named a certain way. But the thing is 
that the patrons were never really respecting where they came from.” Using 
images from rap culture without involving the people who create it in the 
manufacturing or distribution process, is textbook cultural appropriation. 

Black breweries using Civil Rights activists on the can serves as a remind- 
er there are other stories to tell — and that Black and brown people not only 
enjoy craft beer, but produce it as well. 

According to Benjamin, there are only 60 Black-owned breweries nationwide. 
“We are pushing diversity, equity, and inclusion where we [Black breweries] make 
up just over 60 [breweries] out of 8,000.” (As of 2019, there were an estimated 
8,275 breweries in the U.S., according to the beverage trade publication beverage- 
daily.com.) As craft beer has become more popular, brewers like him have watched 
the industry become a space that has little representation for people of color. 

What began as a hobby 10 years ago turned into a passion project for Benjamin 
and Hubbard. The duo have been distributing for the last two years and gained 
popularity with their first distributed beer, Black is Beautiful. Hella Coastal has 
been working in collaboration with multiple breweries throughout the Bay Area, 
including Temescal Brewing, Federation Brewing, and The Rare Barrel. 

Hella Coastal is only the second Black-owned brewery in the Bay Area af- 
ter Ces Butner’s Hunters Point brewery in San Francisco. 

Hella Coastal’s first collaboration with Hunter’s Point brewery resulted 
in Town & City, an 8% hazy double IPA with notes of stone fruit. “It tastes 
light, but it’s definitely one that creeps up on you,’ Benjamin says. 

“What we wanted to do is to put something more thought-provoking as 
opposed to just having something to be a mass market product,” Benjamin 
says. We wanted to reach out to local artists and get their artwork put onto 
the cans so that way they can benefit and get their art out to the masses 
where they normally wouldn't be seen.” 

Another of Hella Coastal’s offerings, found at Federation, is Bomba Nights — a 
coconut stout brewed with hand-toasted coconut flakes, whole cinnamon sticks, 
and Madagascar vanilla beans. The brew was inspired by the age-old Puerto Rican 
Holiday drink, Coquito, and dedicated to Benjamin’s mother-in-law. A portion of 
the proceeds go to the Maria Fund supporting communities in Puerto Rico. 


Brandy Collins is a contributing writer for SF Weekly. ©) @gurl79 


















wr al ve z > Z 
At Pe is ng a if 7 j 
PO iki gee | 1 a | a 
y F vt! Tew bs hy. ‘, | > 
gl Copa EE Tn 
- , vd 
Fl ees ———— ae wi 
by 
Bae  l i>_a a 
‘  ) ————1117 
‘, iG sean A i 
aa 






a 
Te. 
ia 
a jake, 


BY 


490}S19}]NYS/4901S lesuejeuueg 






X 


™ ———— ye 


BY CHRISTOPHER B. DOLAN AND VANESSA C. DENISTON 


Thank you for your question, Jim. 
You are right to be concerned. 
Work environments, especially 
construction sites, are often rife 
with safety hazards that must be 
closely monitored. Certainly, if 
your foreman is operating heavy 
equipment and is not trained on 
the equipment, this not only ex- 
poses your company to liability 
should anything go wrong, but 
also poses a significant risk to you 
and others on the job site. This, 
compounded with some of the 
excavator controls not operating 
properly, causes serious safety 
risks. There are a number of steps 
you can take to ensure the safety 
issues are addressed. 


*M CURRENTLY working on a job site in the city. We are building 

a subterranean parking garage and we use heavy equipment every 

day. The guy that drives the excavator is not the most reliable and 
occasionally he doesn’t show up to work. On these occasions, my su- 
pervisor, the foreman, who I am fairly certain has not been trained 
on the equipment, hops in and operates it in his place. I have also 
noticed that the lights and the back-up alarm aren’t working. The 
foreman almost backed up into the cement mixer yesterday, which 
would have been disastrous. 

Having worked on job sites for over a decade, I know this isn’t 
safe, but I am afraid Ill be fired if I bring this up to the foreman’s 
supervisor. No accidents have occurred yet, but I’m worried. How 
should I address these safety risks? 


—Jim C., Bernal Heights 


The key is your initial complaint 
must be either verbal or written 
to someone in a position of au- 
thority, preferably the foreman’s 
supervisor, and must be framed in 
the context of work safety. If you 
told the foreman supervisor, for 
instance, that you thought it was 
unprofessional and unfair that 
the person actually trained on the 
excavator was permitted to skip 
work without repercussions, this 
would not be enough in itself to 
alert your employer you are mak- 
ing a workplace safety complaint. 
The best course of action is to put 
your concerns in writing, prefera- 
bly in an email which affixes a date 
and time stamp, and share them 
with the foreman’s supervisor. Be 
specific, citing examples of the un- 
safe conditions or conduct you ob- 
served and when you observed it. 

You may have some further hes- 
itancy, as you aren't positive the 
foreman isn’t trained on the exca- 
vator. Don't let this deter you from 
making a complaint if you have 
reason to believe he is not trained 
or if it appears he is operating the 
excavator in an unsafe manner (i.e. 
using heavy equipment without 
functioning back-up warnings, 
failing to wear proper safety equip- 
ment or follow proper protocols 
concerning the equipment.) You 
may not have all the information 
necessary to make a definitive 
determination whether or not the 
conduct is actually safe, but the law 
encourages employees like yourself 
to speak up if you have reason to 
believe it unsafe. In other words, if 
you see something, say something. 

While construction zones are 
typically the most common work 
environment where safety hazards 
arise, the law on unsafe work con- 
ditions is certainly not confined to 
any one kind work environment. 
Unsafe conditions can arise in 
many different contexts in many 
different environments. Unsafe 
conditions can range from poor 
lighting conditions in a staff park- 
ing lot located in a high crime area, 
to exposure to toxic chemicals in 
a confined space, to a co-worker 
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displaying violent tendencies or 
bringing a firearm to work. 

Your fear of making complaints 
is understood. If you are hesitant 
to tell your employer, you have 
the option to make an anonymous 
complaint to Cal/OSHA. They are 
the government entity tasked with 
making sure workplace safety and 
health regulations are properly 
observed. 

However, California law protects 
workers who complain of safety 
issues. Under the California Labor 
Code, employees who come for- 
ward and voice good faith safety 
concerns about their workplace 
are protected from retaliation. 
Specifically, CA Labor Code §6310 
prohibits an employer from dis- 
charging or otherwise discriminat- 
ing against any employee because 
the employee has made any oral 
or written complaint about work- 
place safety. Three elements are 
required to support a retaliation 
claim for raising workplace safe- 
ty complaints: (1) the employee 
must have made complaints about 
workplace safety to his employer; 
(2) the employer must have then 
subjected him to an adverse em- 
ployment action; and (3) there 
must be a causal link between the 
workplace safety complaint and 
the employer’s action. 

Once you make the complaint, 
if you find that you are suddenly 
being treated differently, such as 
your hours being cut, you are disci- 
plined for minor issues, or you are 
treated with aggression or hostili- 
ty, you may be experiencing retal- 
iation related to your complaint. 
This is prohibited by law and you 
should report the retaliation to the 
foreman supervisor immediately. 
If you are experiencing harassment 
or have suffered a demotion or 
termination following a workplace 
safety complaint, you should reach 
out to an attorney for assistance as 
soon as possible. 


Christopher B. Dolan is the owner of the Dolan 

Law Firm. Vanessa C. Deniston is a Senior 

Associate Attorney in our Oakland office. 
help@dolanlawfirm.com. 


S)O) NNO) E15 DEGO] NUT SNGT 





8 © THURSDAY, FEBRUARY 18, 2021 SFWEEKLY.COM 


NEWS \ COMMUNITY SPIRIT FAA 





a 


SF City College Trustee Alan Wong holds a poster during a rally at the Civic Cetner. 


The demonstrations come in the wake of multiple attacks and as Bay Area 


communities celebrate Lunar New Year. BY VERONICAIRWIN 


HIS WEEKEND A growing 

network of Asian community 

organizations like the Asian 

Pacific Environmental Net- 
work (APEN), Asian Health Services, 
the Oakland Chinatown Coalition, 
the Oakland Unit of the National 
Brown Berets, and others hosted two 
large, outdoor events in response to 
the recent increase in attacks against 
Asian Americans. The first, taking 
place at 3 p.m. on Saturday, Feb.13, 
led demonstrators from Madison 
Park in Oakland’s Chinatown to Clin- 
ton Park in Little Saigon. The second 
was held at 1 p.m. on Sunday, Feb. 
14, at Civic Center in San Francisco. 
Both of the rallies also allowed people 
to participate virtually, and the lives- 
tream for the San Francisco rally can 
still be viewed on Facebook. 

The Oakland Chinatown Coali- 
tion says the events were created 
for “multiracial, interfaith healing, 
and solidarity.” 

Back in January and February of 


2020, as early reports of the novel 
coronavirus started making head- 
lines in America, San Francisco’s 
Chinatown neighborhood saw a 
marked drop in visitors patroniz- 
ing shops and restaurants. As the 
year wore on, former President 
Donald Trump stoked xenophobia 
by referring to COVID-19 as the 
“China Virus,” and reports of an- 
ti-Asian racism rose nationwide. 

Now, a full year since the first cas- 
es of COVID-19 were reported in the 
United States, and as the Bay Area 
marks the second Lunar New Year 
of the pandemic, several high-profile 
and ostensibly racially motivated at- 
tacks have the local Asian-American 
community on edge. 

On Jan. 28, an 84-year old Thai 
man named Vicha Ratanapakdee was 
violently pushed to the ground in San 
Francisco's Alta Vista neighborhood; 
he died two days later of his injuries. 
Similar attacks in Oakland’s China- 
town targeted a 91-year-old man, a 


60-year-old man, and a 55-year-old 
woman — all three landed in a local 
hospital as a result of their injuries. A 
string of robberies have also plagued 
both San Francisco and Oakland’s 
Chinatowns in recent weeks. 

In response, local officials — in- 
cluding San Francisco Mayor London 
Breed, SFPD Chief Bill Scott and 
District Attorney Chesa Boudin — 
denounced the attacks last week 
and pledged to take action. Alameda 
County prosecutor Nancy O’Malley 
announced she’s creating a special 
response unit to focus on crime tar- 
geting Asian American communities. 
This weekend's organizers are calling 
for more “long-term, communi- 
ty-centered solutions.” 

Additionally, in a press conference 
on Feb. 3, Oakland Mayor Libby 
Schaaf condemned the attacks before 
pivoting to criticising the movement 
to Defund the Police. Her comments 
drew ire from anti-racist activists 
as well as accusations that she was 
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Asian-Americans Hold Anti-Racist Rallies 


stoking racial tensions between Black 
and Asian communities. In fact, her 
comments went viral throughout na- 
tional Asian American communities, 
and sparked a series of nonviolent 
foot patrols through Oakland and 
San Francisco Chinatowns that had 
activists like Will Lex Han flying into 
the Bay Area to participate. 

“Fuck Libby Schaaf for politicizing 
the pain of our community” says 
Han. “Again, she’s wedging us against 
communities who are trying to pull 
sources out of an institution who 
they feel like is causing great harm.” 

Black and Asian groups in the 
United States have complicated 
histories of both solidarity and an- 
tipathy, depending on the location 
and context. Activists like Han say 
this fracturing is created by white 
supremacy, and argue for interracial 
solidarity. Self-ascribed “San Francis- 
co Yang Gang” member Forrest Liu, 
who worked on Andrew Yang’s cam- 
paign, says that there’s not enough 
discussion about interracial violence. 
Many of the prominent attacks in 
recent weeks have been inflicted by 
Black people, he says, and he thinks 
solidarity should be a key focus. “We 
need prominent people from either 
community talking to each other,’ he 
says, referencing a recent conversa- 
tion between rappers China Mac and 
Mr. Fab as a particularly good exam- 
ple. “Perhaps Mayor London Breed 
could bring a community leader from 
Chinatown together with a commu- 
nity leader from the Black communi- 
ty, he suggests. 

Some segments of the anti-racist 
pushback, however, appear to act 
not only in solidarity with other an- 
ti-racist movements, but to draw on 
some of the same tactics. Communi- 
ty foot-patrols have begun through- 
out the Bay Area, from Oakland to 
Stockton, in a manner that recalls 
Black Panther Patrols in the 1960s. 
Their patrols are unarmed and focus 
on violence from other city residents 
rather than violence from the police 
— something Liu attributes to a sil- 
ver lining of societal advancement. 
“It shows how much times have 
changed, because they felt they had 
to go out, and bring their weapons, 
and show their presence in a differ- 
ent way, so that society wouldn't be 
oppressing them,” says Liu. “I don’t 
think Asian people involved in this 
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feel like society is oppressing them 
so much as there are certain people 
who feel like this is okay, and we 
need to tell them it’s not.” 

A grassroots group called Asians 
with Attitudes has been patrolling 
Chinatown neighborhoods in 
both San Francisco and Oakland 
since Monday. They go by “A.W.A.” 
for short — a reference to famed 
Compton rap crew N.W.A.. Oak- 
land activist Jay B Singhay appears 
to have been leading the patrols, 
and an “anonymous friend” cre- 
ated a GoFundMe that’s been 
shared on several A.W.A.-affiliated 
Instagram accounts to financially 
support their efforts. 

Other groups have led their own 
foot patrols, too. Han and Liu, for 
example, teamed up to initiate their 
own patrols in San Francisco's Chi- 
natown. An administrator for the 
Asians with Attitudes Instagram 
page named James said there were 
at least five different cohorts pa- 
trolling Oakland, all nonviolently. 
Instagram posts providing first-per- 
son video of the patrolls say they are 
watching for anti-Asian violence, 
distributing Chinese language book- 
lets on how to report hate crimes, 
and giving out whistles. 

“We just want to let everyone 
know we're out here to protect this 
community,’ one man patrolling said 
in an Instagram video. James says 
he appreciates the Panther Patrols 
metaphor, saying that he feels they 
need to stand in for police to some 
degree. “Asians don’t trust the po- 
lice, because they feel like the police 
don’t do nothing for them,” he says. 
Based in New York, he says he says 
local events in recent weeks have 
alerted communities nationwide. 
“The cops don’t take us seriously, es- 
pecially in the Bay Area,” he says. 

“We're seeing and recognizing 
that no matter how incredibly di- 
verse the Asian diaspora, as long as 
we share the same physical features, 
we re going to be treated the same 
in this country” says Han. “So now 
more than ever, we need to come to- 
gether and support each other.” 

He says they'll keep patrolling as 
long as they need to. 


Veronica Irwin is a contributing writer. 
© ©vronirwin 


° 9 






Although it announced it would close at the end of 2020, Far East Cafe’s parklet — along with the city’s Feed + Fuel 


CHINATOWN RISING 


Program — have helped the 100-year-old Chinatown restaurant survive. 





AN FRANCISCO’S CHINA- 

TOWN had a catastrophic 

Year of the Rat. 

Better known to those of us 
only familiar with the Gregorian 
calendar as the abomination called 
2020, the past 365 days came 
down on Chinatown like a ton of 
bricks, making headlines around 
the world. 

“The country’s oldest China- 
town is fighting for its life,” reads 
a November headline from the 
Washington Post. The internation- 
al press had a similar take, as The 
Guardian noted that COVID-19 
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had turned the neighborhood into 
a “ghost town. 

In January and February of last 
year — well before San Francis- 
co’s mid-March shelter-in-place 
order — Grant Avenue and the 
surrounding neighborhood saw a 
significant drop in visitors. Ban- 
quet halls, accustomed to raking in 
profits in the runup to the Lunar 
New Year, were dealing with a 
flood of cancelled reservations and 
empty tables. 

In addition to facing the same 
challenges all local businesses 
have, Chinatown has also had to 
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grapple with a rise in sinophobia. 
Fueled in large part by our former 
president, anti-Asian sentiments 
have not only driven customers 
away from the neighborhood — it 
is also suspected to have led to acts 
of violence and vandalism around 
the city. 

Indeed, on the eve of the second 
Lunar New Year of the COVID-19 
era, reasons for optimism have 
been few and far between, while 
causes for despair have been easy 
to come by. Then came the news 
that the century-old Far East Cafe 
planned to close for good at the 
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start of 2021. 

The restaurant’s owner Bill Lee 
made the announcement in mid 
December. As COVID cases were 
surging and Bay Area hospitals 
were stretched dangerously thin, 
it looked as if Far East Cafe was in 
for a repeat of the previous Janu- 
ary and February, when it had to 
call off 200 reservations and lost 
about $100,000 in revenue. 

However, as we transition 
into the Year of the Ox, there are 
glimmers of hope to be glimpsed 
through the Dragon’s Gate. After 
the passage of a $1.9 million Chi- 
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natown stimulus package anda 
remarkable drop in COVID-19 case 
counts, Far East has announced it 
will not close after all, and the re- 
turn of outdoor dining has drawn 
hungry patrons back to restau- 
rants throughout the city. Just 

as it did in the wake of the 1906 
earthquake and fire, the Great In- 
fluenza of 1918, and Y2K dot-com 
bust, San Francisco will recover 
from this pandemic. And that in- 
cludes Chinatown. 

“Of all of the communities that 
are going to rebound first in the 
city and County of San Francisco, 
Chinatown is at the top of that 
list,’ Chinatown’s district super- 
visor Aaron Peskin told a crowd at 
a Lunar New Year celebration last 
week. 

SF Weekly recently visited 
Chinatown as locals prepared to 
mark the Year of the Ox, and we 
found the desperate depictions of 
Chinatown to be overblown. Lunar 
New Year is certainly the neigh- 
borhood’s busiest time of the year 
— a year that has been anything 
but normal, and businesses have 
suffered mightily. 

But the streets were bustling, 
shops were doing brisk business, 
people stood in long (socially dis- 
tanced) lines for matcha and baked 
goods, and the joyous sound of 
firecrackers were ubiquitous. 

“Money” is flowing, thanks to 
an innovative $1.9 million China- 
town food voucher program. The 
neighborhood's longest surviving 
restaurants will literally keep Chi- 
natown alive. 


TAKE-OUT INNOVATORS 


In some ways, the Chinese restau- 
rants of San Francisco were partic- 
ularly well positioned to weather 
this pandemic. Historically speak- 
ing, when it comes to meeting 
customer needs with convenient 
and delicious culinary innovations, 
Chinatown restaurateurs have 
proven to be visionaries. 

Often cited as the oldest Chi- 
natown in the United States, San 
Francisco's Chinatown has long 
played a critical role in the evolu- 
tion of Chinese-American food, 
and deserves a great deal of credit 
when it comes to pioneering the 
concept of take-out itself. 

“Take-out orders go way back to 
when Chinatown was first created, 
back in the mid-1800s,” says Kathy 
Chin Leong, journalist and author 
of an extensively researched new 
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coffee table photograph book San 
Francisco's Chinatown. “There’s 
vintage photographs of Chinese 
holding bamboo poles with baskets 
on each side, and they’re delivering 
dishes.” 

“The term ‘chop suey’ was 
invented in San Francisco China- 
town,’ adds Sam Wo, restaurant 
co-owner Steven Lee. The dish is 
believed to have been invented at 
Chinatown’s first Chinese restau- 
rant, Macao and Woosung, where a 
group of Gold Rush-era miners de- 
manded to be served after closing 
time. The owner merely slapped 
together leftovers from other 
customers uncleaned plates and 
slathered it in soy sauce. 

The miners returned and kept 
ordering this surprise hit. Little 
did they know that “chop suey” 
was Cantonese for “odds and 
ends.” 


FUELING A RECOVERY 


Chinatown’s latest culinary inno- 
vation was not created in a kitch- 
en, however. It’s a food relief pro- 
gram called Feed + Fuel that was 
cooked up by the SF New Deal and 
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Far East Cafe is one of the few restaurants offering meals to community residents 


in exchange for Feed + Fuel vouchers. 


the Chinatown Community De- 
velopment Center (CCDC), and is 
now bolstered by the $1.9 million 
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appropriation from City Hall. 
That re-launched program cur- 
rently provides free restaurant 
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meal vouchers for 3,000 underem- 
ployed Chinatown households, all 
while keeping restaurants in busi- 
ness and paying their employees. 

“Feed + Fuel actually dates back 
to roughly the beginning of the 
pandemic,” says CCDC executive 
director Malcolm Yeung. “That was 
the first phase. We’re now in the 
second phase.” 

Yeung clarifies this point for a 
reason: There was never supposed 
to be a second phase to the pro- 
gram, which wound down in July 
after serving 122,000 meals to 
single-room occupancy (SRO) ho- 
tels and public housing residents. 
That early phase was half take-out 
based and half delivery based. It 
was discontinued over the summer 
when case counts were declining 
and the outdoor dining scene was 
invigorated by all the new parklets. 

“It happened to coincide with 
the moment we ran out of fund- 
ing, Yeung says. “But we knew 
that there might be a moment that 
we would have to relaunch the 
program.” 

That moment came with the 
surge of new COVID-19 cases in 
November and December. The 
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abrupt closure of outdoor dining 
sent restaurants into a tailspin, 
especially those that had invested 
significant capital in building out 
parklets. 

Feed + Fuel provides bright red 
voucher tickets with the words 
“Redeemable for one meal.” The 
ticket holder can redeem the meal 
at whichever participating restau- 
rant they choose. But this targeted 
aid is only available to Chinatown 
residents, and only at Chinatown 
restaurants. 

“We're limiting the participation 
to SRO residents only,’ Yeung ex- 
plains. “That’s specifically to get to 
the population that does not have 
private kitchens or bathrooms, 
to try to minimize kitchen use as 
much as possible during this cur- 
rent surge.” 

The program is intended to keep 
people out of shared kitchens, and 
within the immediate vicinity of 
Chinatown. “We’ve also limited the 
restaurants to just the Chinatown 
geography, he says, noting the 
safety considerations of keeping 
an older population as close to 
home as possible. 

The vouchers have put money in 
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the hands of some restaurants that 
were hanging by a thread — many 
of them are legendary Chinese 
food destinations that created the 
character of modern San Francisco 
Chinatown. 

In anticipation of a brighter 
2021, we visited a number of 
these legacy restaurants and food 
businesses in Chinatown. Though 
these aren’t necessarily the oldest 
restaurants in Chinatown, they 
are establishments that have been 
serving the community for 30 
years or more, and were nominat- 
ed for the San Francisco Legacy 
Business Registry for making “a 
significant impact on the history 
or culture of their neighborhood.” 

“Chinatown is a legacy neigh- 
borhood that is full of legacy busi- 
nesses, Peskin tells SF Weekly. “A 
handful of them have been formal- 
ly recognized by the city, but you 
can't walk 10 feet in Chinatown 
and not find a legacy business. It’s 
a legacy neighborhood not only for 
the city, but for the entire coun- 
try.” 


FAR EAST CAFE 


631 Grant Ave. 
415-982-3245 
far-east-cafe.com 


Late last year, instead of sharing 
plans to mark its 100th anniver- 
sary with a celebratory Lunar New 
Year bash in its historic banquet 
hall, Far East Cafe announced they 
would be permanently shutting, 
effective Dec. 31, 2020. 

But happily, two months on 
from its projected closure, Far 
East Cafe is still open for busi- 
ness, seating patrons outside in 
its luxe set of parklets. The Feed 
+ Fuel program deserves credit 
for the restaurant’s ultimate sur- 
vival. Though its capacity to serve 


customers outside is also crucial, 
and on that point, Far East Cafe 

is unique; it is currently the only 
legacy Chinatown restaurant oper- 
ating a parklet. 

Although the restaurant can’t 
currently provide the private 
booth and velvet curtain experi- 
ence for which it is known, Far 
East Cafe is certainly one of the 
premier outdoor dining destina- 
tions in Chinatown, with white ta- 
blecloths, paper lanterns, and wait 
staff dressed to the nines in their 
signature suits and vests (and 
masks, of course). 

Far East Cafe often serves as 
a banquet hall, an old staple of 
Chinatown fine dining, only three 
of which remain in the neighbor- 
hood. Peskin’s legislative aide Cal- 
vin Yan, himself Chinatown native, 
spoke to us about the enduring 
legacy of banquet halls. 

Weddings, the Lunar New Year, 
the birth of a son or daughter — 
all of these are reasons to celebrate 
with a large banquet. 

“Food is such an important part 
of this neighborhood,” Yan says. 
“In Chinatown, typically a lot of 
these places are booked a year in 
advance. There’s a set schedule 
among the family associations, 
they know exactly what day they’re 
going to be there, so all of the 
places are booked. It starts two 
or three weeks before Lunar New 
Years and goes all the way through 
May. Every single weekend, Friday, 
Saturday, and Sunday.” 


NEW ASIA RESTAURANT 


772 Pacific Ave. 
415-391-6666 
new-asian-restaurant.com 


New Asia Restaurant is not really a 
restaurant right now. The sprawl- 
ing, two-level dim sum spot and 
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traditional banquet hall has been 
transformed into a giant indoor 
produce market. 

The chandeliers and multi-color 
strip lights remain, but the floor 
is now lined with grocery shelves 
arranged in aisles. Shoppers stock 
up on instant and dried seaweed, 
freezers full of fish balls, and boxes 
of fresh fruit and vegetables. The 
karaoke stage is now an open- 
ly-visible stock room stacked with 
toilet paper and paper towels. 

“When he had to shut down 
the restaurant at the beginning 
of the pandemic, he realized that 
everyone had switched to cooking 
at home,” Yan says, translating 
Cantonese-to-English for New Asia 
owner Hon Keung So. “The only 
way to survive was to provide pro- 
duce and groceries. That’s why he 
pivoted really quickly, given that 
he had almost zero business com- 
ing in to order food. 

“He moved everything upstairs, 
and then invested in a bunch of 
shelves and refrigerators and 
turned it over really quickly.” Yan 
says, continuing to translate. “He 
pivoted really quickly thanks toa 
lot of friends he has in the commu- 
nity that support this restaurant, 
to get infrastructure in place.” 

Though it was never intended 
to be a produce market, New Asia 
does offer some advantages in that 
department. “This is one of the 
biggest spaces of Chinatown, so it 
allows people to socially distance a 
little better than some of the other 
stores, So says. 

New Asia does hope to come 
back as the luxury two-floor 
restaurant that it was, though the 
future is unclear. The city bought 
the building in 2017 and hopes to 
build affordable housing on top 
of where the restaurant is now. If 
that plan is executed, the restau- 
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Kung Pao Chicken at the Far East Cafe in Chinatown. 


rant would likely be displaced 
during construction, though it 
could ultimately return. 


SAM WO RESTAURANT 


713 Clay St. 
415-989-8898 
Ssamworestaurant.com 


Clay Street’s Sam Wo restaurant 
is known for its jook rice porridge 
and rice noodle soups. However, 
it is better known for famed for- 
mer employee Edsel Ford Fung 
— known as “the world’s rudest 
waiter.” 

Chinatown business owner 
Steven Lee remembers his friends 
turning him on to Sam Wo Restau- 
rant in college. “This couple came 
back and said, ‘We went to this 
crazy-ass Chinese restaurant and 
this crazy waiter wrote down what 


I wanted and then he kept kissing 
my girlfriend.” 

Little did Lee know that he 
would own that restaurant decades 
later. 

“Edsel was known for telling 
people they were too fat, that they 
were ugly,’ San Francisco’s Chi- 
natown author Kathy Chin Long 
remembers. “When people asked 
for forks or chopsticks, he yelled 
at them. He was just absolutely 
mortifying.” 

Fung, who died in 1984, was ac- 
tually the restaurant owners’ son, 
which helped him get away with 
all this. “He was kind of the black 
sheep, Lee says. “His brother and 
sisters went to Cal and Stanford. 
He was supposed to go too, but he 
didn’t want to. He wanted to stay 
at the restaurant. And his parents 
used to call him the ‘dumb waiter’ 
for not going to school.” 
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The original location was at 813 
Washington St., and did in fact 
serve food with the vintage eleva- 
tor contraption known as a dumb- 
waiter. That dumbwaiter did not 
make the trip when Lee reopened 
Sam Wo on Clay Street in 2015, 
but the iconic Sam Wo Restaurant 
neon sign did. 

“We did save the sign,” Lee 
points out. “We told the people 
that owned the old building that 
we wanted the sign.” 

But who was Sam Wo? “There 
is no Sam Wo,’ Lee tells us. ““Sam 
Wo’ means “Three Harmony” 


YUET LEE 


1300 Stockton St. 
415-982-6020 
sanfranciscoyuetlee.com 


Another late-night dining desti- 
nation in normal times, Yue Lee 
restaurant was so renowned for 
its Hong Kong-style Cantonese 
food that you'll see pictures of ce- 
lebrities Jacques Pépin, Guy Fieri, 
and Jackie Chan on the restaurant 
walls — all of them standing with 
former owner Sam Yu. 

These days, the restaurant is 
seeing a steady stream of custom- 
ers come, but nearly all of them are 
Feed + Fuel voucher holders. While 
those vouchers entitle customers 
to any meal on the menu, the leg- 
acy restaurant’s new co-owner Wo 
Jie Zhen tells us (through Yan’s 
interpretation) that these custom- 
ers’ tastes are more modest. “The 
locals typically eat something more 
simple, like fried rice and noodles,” 
Yan says. 

Steven Lee says this late-night 
Chinese food dining, known as 
siu yeh used to be more common. 
“Before, [these restaurants] all 
used to be open until four in the 
morning,’ he tells us. “Then, later 
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on in the ’90s, they changed the 
street cleaning to two oclock in 
the morning. So if you wanted to 
come from the nightclub in South 
of Market and have a bite to eat 
for six or seven dollars, you would 
get that, but then youd get a ticket 
for sixty dollars.” 


AA BAKERY & CAFE 


1068 Stockton St. 
415-981-0123 
aa-bakery.com 


Even during COVID-19, there’s a 
line going out the door on week- 
ends at AA Cafe & Bakery, as Chi- 
nese New Year celebrants wait for 
their sticky steam cakes, egg tarts, 
and sesame bowls, all made from 
scratch with specialized types of 
flour. 

“We use four or five different 
[pieces of] equipment to make 
one kind of dessert,” owner Henry 
Chen tells SF Weekly. “We use the 
steamer, the oven, the fire, they all 
work together. That’s why people 
love it.” 

So how many pastries has this 
very busy bakery sold in the lead- 
up to Lunar New Year celebra- 
tions? 

“We don’t know how many 
we ve sold,” Chan says. “We don’t 
count. We're too busy.” 


VIP COFFEE & CAKE SHOP 


671 Broadway 
415-981-0123 


Vip Coffee & Cake Shop is more of 
a diner than a bakery. While the 
restaurant does have shelves of 
BBQ pork buns and rolls, the place 
specializes in a food genre known 
as Hong Kong Comfort, which may 
strike some American diners as 


highly unusual. 




















13 


we 4 IL 
| aan eat 
\ Xx | q j | ~*~ 


SAN FRANCISCO 
38 Ellis Street e San Francisco, CA 94102 ¢ 415-956-2139 


; = | Q> y a) ->» Tp Q lia ~ ™ 
~ | rrowiinmiiit far» on | rm 
. Y ay Bese , | = | a \ . fr | yoy » | 

" ) wa |, fy \ | ~« 
Se oe inv & Yi, ail . 1 | } | ma CO 
we ee | mY mY | 1 | ed - y a } | = 
Ae ‘ _— ea (Oe a 4 \ > 49 1 | 
Ye) Se \ oy Vey ee eae | aa | 
| oul ae || ey ae | = = 
Lt, | r — a. = ~ _ 1 ‘ iz | _, 
ae ia) ~ } | \ (i. = 
fo Vien ) Bg Y ii a | . . 1 
A y A y | \ \ | ~~ ~ | 
y , \4 <iy? \ \ 
“ L - L \ 


Monday - Saturday 9am - 8pm / Sunday 10am - 8pm 
Take-Out Or Delivery Still Available 
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TAKE OUT AND DELIVERY 
(415) 921-7600 


DoorDash - Grubhub - Postmates - Uber Eats 


3166 Buchanan at Greenwich | (415) 921-7600 
@brazenheadsf | brazenheadsf.com 
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Colorful statues of oxen are currently scattered around San Francisco in celebration of the Lunar New Year. 


Filet mignon or New York steak 
might be served over rice or spa- 
ghetti, and slathered in melted 
cheese and tomato sauce that 
seems more Chef Boyardee than 
Hong Kong. Fried eggs are served 
over hot dogs, macaroni, and what 
we call succotash. 

These unconventional food 
mashups spring from the colo- 
nial-era British influence on Hong 
Kong cuisine, but have also taken 
new shapes as they have evolved 
over the years in San Francisco 
Chinatown. 

“Westerners started eating in 
this neighborhood and Chinese 
cooks didn’t want to scare folks 
off,” Yan explains. “They tried to 
make things that were familiar to 
Westerners.” 


ICAFE BAKERY 


133 Waverly Pl. 
4160391-8088 
icafebakery.com 


Long before Apple products were 
sold with a ubiquitous lowercase ‘i’ 
on their name, Hanna Zhang’s Wa- 
verly Place bakery icafe has been 
Chinatown’s go-to destination 

for radish cakes and fried sweet 
pastries with peanuts and sesame 
seeds inside. 

The cafe is especially popular 
around Chinese New Year. Zhang’s 
signature delicacy this year is a 
treat she calls “Sesame Ball Happy 
Cracker,” a sweet pastry with sugar 
and sesame seeds inside. 


“The name translates to a plen- 
tiful, packed prosperous year, 
Yan says, interpreting for Zhang. 
Another popular item is her wal- 
nut cookie, as she says through 
Yan: “Walnut always symbolizes 


health.” 


THE CHINATOWN OF TOMORROW 


Businesses open and close all 
the time in San Francisco. In the 
last year, you've heard a lot about 
businesses closing, and not so 
much about new businesses open- 
ing. Steven Lee is putting the final 
touches on his new venue, The 
Lion’s Den, which will be China- 
town’s first live music nightclub in 
45 years. 

“In the ’40s and ’50s, Chinatown 
had a lot of nightclubs, Forbidden 
City, Chinese Sky Room,” Lee says. 
“Chinatown was a show place. It 
was known for nightlife, and Chi- 
natown was booming.” 

Lee hopes to bring the boom 
back with his Lion’s Den’s 
now-completed, retro luxury in- 
terior of golden mirrors, velvet 
wallpaper, and a speakeasy-style 
secret door from the upstairs cock- 
tail lounge to the downstairs live 
music venue. The interior was cre- 
ated by the designer of the breath- 
taking lotus chandelier aesthetic 
at Mr. Jiu’s, who just happens to 
be Mrs. Jiu (rather, chef Brandon 
Jew’s wife, Anna Lee Jew). 

“I gave up all my investments 
in South of Market to focus on 
Chinatown,” he says, noting that a 


1984 zoning law that forbade live 
entertainment in the neighbor- 
hood after 10 p.m. was repealed 
in December 2019, allowing live 
music until 2 a.m. again. 

“Now on Grant Avenue, you can 
take one of those empty store- 
fronts and maybe open a little 
wine bar,” Lee says. “Have maybe 
a bass player or guitar player in 
there. Maybe nightlife will come 
back here again. There’s a younger 
new generation of people coming 
over to take over the political cli- 
mate in Chinatown.” 

Could San Francisco Chinatown 
lead the local post-COVID eco- 
nomic boom we've dreamt of these 
last 12 months? The neighborhood 
has done it before. 

Back in 1900, Chinatown was 
unfairly blamed when the bubonic 
plague arrived in San Francisco. The 
neighborhood was completely roped 
off and its residents were forbidden 
to leave. Chinatown was also entire- 
ly destroyed by the fires that came 
after the 1906 earthquake. 

“This is a remarkably resilient 
community that’s survived racism, 
fires, earthquakes, pandemics,” 
Peskin observes. “The entire north- 
east corner of the city is, outside of 
Mission Dolores, the first settled 
part of San Francisco. It’s the part 
of the city that was “The City’ long 
before the earthquake and fire of 
115 years ago, it was literally a 
phoenix that rose from the ashes.’ 


? 


Joe Kukura is an SF Weekly contributor 
© @ExercisingDrunk 
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Steven Yeun and Han Ye-ristar in ‘Minari.’ 


HERE'S A REALLY overt met- 

aphor in Minari about placing 

roots in American soil. After 

spending a decade in Cali- 
fornia making a living through 
chicken sexing, Jacob Yi (Steven 
Yeun), the patriarch of a multigen- 
erational Korean American immi- 
grant family, moves everyone to a 
farm in Arkansas, and stakes his 
livelihood — and marriage — on 
the American Dream. He believes 
in the unseen water in the land, 
using it to plant rows of Korean 
vegetables, exclaiming, “This is the 
best dirt in America!” 


hing better. BYGRACEZ.LI 


But there’s more than Jacob's 
pride on the line. On their first 
night in their new life, a tornado 
warning threatens to pull their 
trailer home off its wheels, which 
terrifies his wife Monica (Han Ye- 
ri), who’s upset about uprooting 
their lives from California. Very 
quickly, a shouting match between 
the two outscreams the storm out- 
side. “I worked for ten years. Ten 
years staring at chicken butts all 
day,” Jacob yells. “Working myself 
to the bone.” The kids, David (Alan 
Kim) and Anne (Noel Kate Cho), 
send them paper airplanes from an- 
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other room, with “don't fight” writ- 
ten on their wings in crayon. Mon- 
ica eventually yields, putting her 
trust in her husband’s ambition. 

Unfortunately, trust is both pow- 
erful and inadequate — there has 
to be some sort of return in order 
to make that faith last, and if there 
isn’t, the fallout is even more devas- 
tating. That’s the tension that direc- 
tor Lee Isaac Chung skillfully uses 
in this immigrant drama, which was 
inspired by his own childhood expe- 
riences growing up in the Midwest. 
In Minari, tragedy keeps befalling 
the Yis, every time their luck seems 
to be turning around. Jacob puts 
his faith in the land, but then their 
underground well runs out. Monica 
puts her faith in Jacob, but he re- 
peatedly prioritizes the farm over 
their family, even preventing them 
from having running water in an 
attempt to save his vegetables. This 
could have become a tiresome pat- 
tern of “give and take,’ but instead, 
Minari's careful, natural pacing ren- 
ders each moment of loss sharply. 

“We can’t save each other, but 
money can? Things might be fine 
now, but I don’t think they'll stay 
that way,’ Monica tells Jacob. “T’ve 
lost my faith in you.” That’s mo- 
ments before the movie reaches its 
fever pitch, when another catastro- 
phe seems to be the death knell for 
Jacob’s American Dream. 

Movies about making it on 
“the frontier” tend to be overly 
romantic or nostalgic, and Minari 
almost falls into that cliche with 
its dreamy, piano-heavy score, and 
sunlit shots of open fields. But 
Minari resists any easy categoriza- 
tions of struggle and victory with 
its rollercoaster plot, contrary to 
the way the film has been market- 
ed as an inspirational tale about 
the American Dream, a triumph 
for “the nation of immigrants.” It’s 
probably because those labels can 
be problematic — Chung acknowl- 
edged it himself. “I think we just 
have to be mindful of what that 
definition of an American dream 
is. I think we are faced with a lot of 
definitions of that that are, frank- 
ly, unhealthy,” he said in an inter- 
view with Deadline. “I feel we see 
them crumbling right now in this 
country, letting people down ina 
way. Those promises fail because 


hard work is not the only prereq- 
uisite to success, as Minari shows. 
Even the picture of “a nation of 
immigrants,’ for all its good in- 
tentions, can be harmful, ignoring 
the country’s violent history as a 
settler-colony. 

So Minari is a uniquely Ameri- 
can tale, as many have dubbed it, 
but not necessarily for feel-good 
reasons. Instead of presenting a 
flat portrait of sparkling multicul- 
turalism, Minari finds the ways 
in which faith — in the American 
Dream, in each other — can be 
both alluring and disappointing. 

That’s not to say that Minari is 
a doom and gloom story. All things 
considered, it’s actually fairly opti- 
mistic, relying on moments of joy 
and levity for its spirit. So much 
of this is thanks to the life Yeun, 
Han, and Youn Yuh-Jung, bring 
to their roles. It’s clear that each 
understands their character: Youn 
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embodies the role of the eccentric 
grandmother lovingly, Yeun compli- 
cates Jacob’s toxic masculinity with 
a clear yearning to be a hero for his 
family, and Han translates the grief 
and tension of Monica’s experienc- 
es into wrought expressions and 
wrinkled brows. 

But a lot of this is also owed to 
the balancing act Chung draws in 
the highs and lows the characters 
go through. Of course, there’s anger 
and failure and regret — a happy-go- 
lucky movie is hardly interesting. But 
there’s a reason why Jacob invests ev- 
erything in a tractor and field, or why 
Monica chooses to look the other way 
when Jacob switches the water lines. 
Faith is hope, and hope prevails — 
it’s just a question of who or what you 


should believe in. 


Grace Z. Liis a staff writer for SF Weekly. 
gli@sfweekly.com 
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30 Kinds of Dimsum: dumplings, pancakes, 
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Open for Take-Out & Delivery 
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Frozen dumplings and dimsum available. 
Cook at home, convenient, tasty. 


Open for Take-Out 
415-665-6617 


2048 Taraval St., San Francisco 
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most of the steady traffic Airfield currently enjoys. 


IRFIELD SUPPLY COMPANY 
is themed on a literal trip. 
Located in the heart of Sil- 

icon Valley, the dispensary’s 
name is both homage to the shop’s 
geographic proximity to San Jose 
Airport and a reference to their 
guiding ethos, which approaches 
the concept of cannabis consump- 
tion much like a wellness adven- 
ture. It’s a gambit that’s worked 
out well: Airfield is presently one 
of the largest single site retail dis- 
pensary operators in California. 

Welcoming an average of 1,500 
customers per day, it’s Sales and 
Marketing Director Chris Lane’s 
job to figure out how to make the 
most of the steady traffic Airfield 
currently enjoys. 

His latest idea? Take the oppor- 
tunity to educate customers not 
only on products, but on related 
issues that speak to Airfield’s mis- 
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sion. Currently, that’s taking the 
form of a first-of-its-kind collabo- 
ration between Airfield, San Fran- 
cisco cannabis confectioners Kiva, 
and the nonprofit Keep a Breast. 

Available now at San Francisco's 
Apothecarium (as well as other 
select retailers across California), 
these limited-edition gummies 
from Kiva and Airfield Supply Co. 
are infused with live resin, flavored 
with passionfruit, and designed to 
help a really great cause. 

For Lane, the motivation behind 
what turned into a massive under- 
taking was acutely personal. 

“T’'ve seen how breast cancer 
becomes a topic of conversation 
in a family,” Lane says. “Before | 
even knew her, breast cancer had 
already impacted my wife’s entire 
life through her mom, who thank- 
fully, is a survivor. She detected 
it really early. My wife, who has 
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the BRCA2 gene, is about to go 
through a proactive double-mas- 
tectomy because she essentially 
has a guarantee that she will get 
breast cancer if she does not do 
it. That’s why, as a brand with this 
megaphone to talk to people, we 
feel we have to be having these 
conversations.” 

As often as the topic of breast 
cancer is discussed these days, the 
statistics Lane now knows by heart 
are a reminder of how serious and 
important regular preventative 
measures, like a simple five-minute 
breast check once a month, can be. 

“Breast cancer is one of the 
highest causes of cancer in females 
in the country,” he notes, “and 
40% of breast cancer is detected 
through a lump. One in eight 
women will get diagnosed with 
breast cancer in their lifetime. 
That’s one of the stats that always 
sticks out in my mind, because it 
means you likely know someone 
who will get breast cancer and yet 
it’s something that is often just 
confined to an October conversa- 
tion.” 

Eager to buck the trend of only 
talking about breast cancer during 
Breast Cancer Awareness Month in 
October, Lane and Airfield instead 
decided to launch their gummies 
— with all of the proceeds going 
to the breast cancer prevention 
non-profit Keep a Breast — at the 
start of the year in January. 

“You can get breast cancer 
during any month of the year,” 
Lane says in explaining the ratio- 
nale, “so If you’re only checking 
once a year, you re leaving yourself 
incredibly vulnerable.” 

But before Lane could holda 
tube of these gummies in his hand, 
he had to drive across the whole 
of California taking meetings with 
his competitors and selling them 
on carrying the product on their 
shelves too. 

“As we started to put this to- 
gether, | literally flew down to San 
Diego and drove my way back up 
north meeting with the leaders for 
all of these other retailers and hav- 
ing discussions about carrying an 
Airfield Supply Company branded 
product. And every single person 
I talked to was just like, ‘yes, we'd 
love to do it.” 


Beyond the proceeds Airfield’s 
collaboration with Kiva will bring 
in, Lane has also made it possible 
for customers at a range of dis- 
pensaries who so desire to adda 
donation to Keep a Breast to any 
purchase they’re making. 

To Lane, what is already com- 
monplace at supermarkets and 
drug stores should absolutely be 
something dispensaries can offer 
too. 

“You go to Safeway and there’s 
an opportunity. You go to CVS, 
there’s an opportunity. You don’t 
always have to take those oppor- 
tunities, and that’s okay, but just 
being there in and of itself is an 
awareness action too.” 

In many ways, Lane’s vision is 
about thinking long-term, not 
short-term. He wants to make 
breast cancer awareness an ongo- 
ing effort, not a one-month-a-year 
consideration. He believes that 
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charitable giving should become a 
staple of the cannabis retail space, 
not a marquee exception. 

And if Airfield Supply Co. needs 
to lead by example, well he’s per- 
fectly fine with that too. 

“We do hope that this does 
become commonplace,” Lane says, 
“but we love bearing the burden 
of being the first to do things, to 
create a new sense of normal, be- 
cause it means that the cannabis 
industry will continue to grow 
from there. At the end of the day, 
we re doing this to improve peo- 
ple’s lives. This is a community 
coming together, to try to start a 
conversation and ultimately, to get 
people to take action that benefits 
them. I do think there’s something 
special in that.” 


Zack Ruskin covers cannabis for SF Weekly. 
© @zackruskin 
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Finding Inspiration in the Chaos 





Chris Adams’ new batch of songs reveal an astounding evolution. 


BY WILL REISMAN 


NE OF THE great questions 
that remains about the 
pandemic is how we will all 
emerge from this lengthy 
bout of hibernation and isolation. 

We are nearing the one-year 
anniversary of this involuntary 
quarantine, a hiatus that has 
prompted unexpected opportu- 
nities for self-reflection, growth 
and maturation. It has also been 
maddeningly inert, depriving indi- 
viduals of their favorite pastimes 
and robbing them of friendships 
and social structures that brought 
meaning to their lives. 

In short, there is a very thin line 





between those who blossom into a 
becalmed guru and those who de- 
volve into a frantic mess. Hell, those 
descriptions could apply to the same 
person, just on different days. 
While he would surely not call 
himself a guru, few people can 
claim as much professional and 
artistic growth from this tumul- 
tuous period as Chris Adams, the 
creative mainstay behind Pendant. 
The Los Angeles-via-Oakland mu- 
sician has completely revamped 
his approach in the past year, 
transforming from a shoegaze im- 
presario obsessed with guitars to 
an Intelligent Dance Music (IDM) 





aesthete — a master at conjuring 
ebullient and otherworldly sounds 
from his laptop. 

He has been one of the fortu- 
nate few to be invigorated by this 
pandemic. It has truly brought 
about his Come To Jesus moment. 
Or, to put it more accurately, his 
Come To Aphex Twin moment. 

“With the freefall that occurred 
with the pandemic, it kind of 
dawned on me that I wouldn't re- 
ally have to devote any allegiance 
to the way I’ve been doing music 
for all these years,” said Adams, 
who lived in Oakland for 10 years 
before recently moving back to his 
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hometown of Los Angeles. “Every- 
thing sort of fell away. There were 
no timelines, no goals. For the first 
time, I didn’t really have to think 
about the game of indie rock, and 
that was incredibly freeing.” 
Adams latest batch of songs, 
which he is hoping to release on a 
new label later this year, reveal an 
astounding evolution. Whereas pre- 
viously he was hemmed in by the 
constraints of guitar-based rock, 
his latest creations are boundless 
experiments, fearlessly exploring 
elements of hip-hop, UK Garage, 
acid house, disco and electronica. 
His 2019 release as Pendant — 
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the criminally overlooked Through 
a Coil (we'll explain in a minute why 
it flew under the radar) — was a cel- 
ebration of the Stone Roses, Oasis, 
My Bloody Valentine and other early 
90s Brit-pop and noise rock progeni- 
tors. These new songs reflect a much 
more eclectic roster of artists, evok- 
ing sample legends the Avalanches, 
trip-hop maestros Massive Attack, 
outsider artist Oneohtrix Point 
Never and the previously mentioned 
IDM mainstay Aphex Twin. The leap 
forward is shocking — it’s like if 
Radiohead went straight from The 
Bends to Kid A, skipping Ok Com- 
puter altogether. 

“T have always been inspired 
by Aphex Twin and Oneohtrix 
Point Never and the Prodigy,” said 
Adams. “But I was always kind 
of in this cycle of having a guitar 
in hand and touring and playing 
more shows. That just kept things 
in the motion of making rock 
music, because those would be the 
type of songs I could produce im- 
mediately. The dirty work and nuts 
and bolts of experimentation into 
making dance music seemed really 
daunting and intimidating. But 
having more time to work on these 
songs, coupled with the experi- 
ence of recording my prior album, 
really made it more feasible than | 
thought. By the time the pandemic 
hit, I had a process down and it 
was really intoxicating to find my- 
self immersed in those sounds.” 

Along with shifting away from 





guitars — although he has not 
abandoned them altogether—the 
greatest difference in Adam’s new 
songs is his commitment to em- 
bracing strange filters and modu- 
lations of his voice. On one track, 
a woozy, ambient number called 
“Laid in Orchids,” Adams vocals 
are lilting and breezy. In “Static 
Dream” his delivery is militant and 
aggressive, befitting the rave-like 
tempo of the song, and on “Blue 
Mare” he sounds drugged out and 
somnambulant. 

The biggest surprises come on 
numbers like “Thorn,” a Beastie 
Boys-meets-Sleigh Bells noise rock 
track that is all stomping rage (in- 
terpolated by a haunting sample 
from N’Sync’s “Tearing Up My 
Heart,” yeah you heard that right) 
and “Contract,” where Adams un- 
abashedly conjures a Death Grips’- 
style approach to visceral rapping. 

“It was pretty scary to think 
about doing — I had to sort of sit 
down and ask myself if I wanted 
to be another white guy putting 
rap music out into the world, be- 
cause, you know, the lineage of 
white people rapping isn’t exactly 
stellar,” said Adams of “Contract.” 
“But I had been obsessing over 
the Beastie Boys lately and I really 
wanted to create something like 
“Sabotage”—something that was 
so full of life and energy. So to 
make it real for me, I needed to 
make it really chaotic and really 
loud and brutal.” 
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Whether harnessing that ag- 
gressive kind of energy or chan- 
neling a more wistful persona, 
all of the new Pendant songs are 
complex, multifaceted endeavors 
— collages of leftfield samples, 
dreamy synths, syncopated drum 
machines and contorted sonic 
manipulations. It all feels like 
the equivalent of 21st century 
field recordings — a disarming 
soundtrack to today’s schizophren- 
ic modern thought. 

That is one way to say that the 
music—as of now, Adams put 
together 11, not-yet-profession- 
ally-mastered songs—represent a 
bold new vision for Pendant. It is a 
vision shaped in large part by the 
unexpected freedom brought on 
by the pandemic, but also from a 
potentially derailing professional 
development that has turned out 
to be a blessing in disguise. 

On November 9, 2019, Adams 
released Through a Coil on Tiny 
Engines, a highly-respected indie 
label based in North Carolina. Lit- 
erally, the next day, musician Ste- 
vie Knipe of the band Adult Mom 
aired allegations of shady contract- 
ing breaches and lack of royalty 
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payments from the label, leading 
to other accusations from groups 
signed to the imprint. The fallout 
was immediate and devastating. 
Almost overnight, Tiny Engines 
folded, leaving many artists — in- 
cluding Adams — in limbo. 

As the label lurched unpre- 
dictably following its demise, 
Through a Coil was removed from 
streaming services for months. 
Adams only recently completed 
negotiations with the label owners 
to buy back the master rights to 
his album, which is now stream- 
ing on Spotify and other services. 
Adams said he barely knew the 
owners of the label—Chuck Daley 
and Will Miller—and had actually 
never met them personally, so the 
collapse of the business didn’t re- 
ally represent some great betrayal 
to him. In fact, it freed him up to 
pursue the more adventurous ap- 
proach he is currently taking. 

“T’m grateful they took a shot 
on me, and it’s unfortunate the 
way things went down,” said Ad- 
ams. “But we were able to resolve 
things without having any really 
salty feelings. And what happened 
there is the reason that I’m sitting 
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with the music I now have in front 
of me. Everything kind of led to 
this, so I can’t really complain 
about it.” 

With that experience in hand, 
Adams said he feels much more 
prepared and informed as he 
embarks on his next step of en- 
gagement with prospective record 
labels. He’s already had a series of 
highly promising conversations, 
and he’s said a few labels are par- 
ticularly enthusiastic about releas- 
ing his material. He’s hoping to put 
out the new album this year, ideal- 
ly between July and September. 

“It has been this crazy kind of 
creative journey,’ said Adams. 
“Had you asked me when I put 
out the last record, which was 
basically a year ago, that by now, 

I would have a full record that I 
self-produced on my laptop, I just 
wouldn't have believed it. I could 
have never predicted the manner 
in which these songs came about, 
but I’m really proud of what I’ve 
accomplished.” 


Will Reisman covers music for SF Weekly. 
© ©wreisman 
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Sometimes you need to respect people’s bodies — and space. 


BY DAN SAVAGE 


friend has really been emotionally impacted by the pandemic hav- 


’M A GAY guy living in New York in his late twenties. My boy- 


ing been a frontline worker. I think he is suffering from some mild 
depression or at the very least some intense anxiety, so I just want 
to preface this by saying I completely sympathize with what he’s 
going through. Before the pandemic we had a really good sex life, but 
lately he hasn't been interested in sex at all besides a few assisted 
masturbation sessions. While I know that these aren’t usual times, I 
can't help feeling rejected. Normally, I would suggest opening up the 
relationship, for the sake of both myself and him, and I think that 
he might benefit from having sex with some guys where there isn’t 
an emotional investment. Of course, right now that isn’t an option. I 
want to be there for him and we otherwise have a solid relationship, 
but this issue has been making me feel hurt. I’ve encouraged him to 
masturbate without me, but I do wish he could include me more in 
his sexual life. Do you have any other thoughts or advice? 


an unsatisfactory answer — 

you aren't satisfied with what 
you re getting at home and you're 
not going to be satisfied with 
what you get from me either — 
the only way to find out whether 
his loss of libido is entirely pan- 
demic-related, TFR, is to wait 
out of the pandemic and see if 
your sexual connection doesn’t 
rebound and/or if opening up the 


A: MUCH AS I hate to give you 


— Thanks For Reading 


relationship is the right move 
for you guys as a couple. But if 
you suspect the collapse of your 
boyfriend’s libido has more to 

do with what he’s witnessed and 
endured as a front-line worker 
than it has to do with you or your 
relationship, TFR, therapy will 
do him more good than sleeping 
with other guys or masturbating 
without you. Urge him to do that 
instead. 


UOJMAN 90r 


boyfriend (and with the pandemic on top of it), we started to 

experience sex issues. It is mainly from my side, I (almost) nev- 
er get satisfaction out of sex. I’m always enthusiastic about hav- 
ing sex but I don't feel “involved” and I could literally be solving 
math problems in my head while we have sex. As the situation 
is frustrating, I talked to him and suggested that more foreplay 
could help me stay engaged and enjoy the sex. He was puzzled 
by my “need for foreplay” to reach orgasm but committed to 
trying. However, after minimal initial effort, he stopped trying 
and the limited foreplay ceased. He probably got frustrated by 
the amount of time | require to “warm up’ and his efforts dried 
up and he began rebuffing me whenever | attempted to initiate 
sex. Recently after he turned my sexual advances down yet again, 
I decided to masturbate. The result was him being upset and 
taking offense at my “unpleasant behavior.” Should I feel guilty 
about masturbating when he turns me down? I am hurt and! 


AM A 26-year-old heterosexual girl. After four years with my 


very frustrated by this situation. 


SFLGBI 
CENTER 


— Masturbation Alone Turns Harsh 


What Would You Know About Pressure? 


message your pussy is des- 

perately trying to send you, 
MATH, as you lay there doing 
math problems while your boy- 
friend treats your body like it’s a 
Fleshlight: “Wouldn't you rather 
masturbate alone and in peace 
than ever have to fuck this asshole 
again?” Everyone requires a little 
foreplay, women require more than 
men do, it takes women longer to 
get off than it takes men, and very 
few women can climax from vaginal 
intercourse alone. Any straight guy 
who isn't willing to do the work — 
provide the necessary foreplay and 
come through with the non-PIV 
stimulation or concurrent-with-PIV 
stimulation required to get a wom- 
an off — doesn’t deserve to havea 
girlfriend. 
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Abnormal Security Corp. in 
San Francisco, CA seeks 
Software Engineer. Please 
mail resume to Attn: Luke 
Reiser, 185 Clara St., Ste. 


100, San _ Francisco, CA 
94107 quoting job 
#SFENG20 


Figma, Inc. in SF, CA seeks 
Software Engineer 
(#FGO10). Fax resume to 
Figma, Inc. Attn: Marie 
Szuts at 1-415-723-7991 
quoting job # 





LINCOLN UNIVERSITY 
COMPUTER SYSTEMS 
ANALYST 

Send Resumes to: 401 15th 
St., Oakland, CA 94612 

Attn. Recruitment Job 
Site/Interview, Oakland CA. 


AUP AA 


Handyman Lou Repair on 
doors, locks, rodent-proof- 
ing, appliance hookup, & 
demo. 415-225-4637 





Specialist in Home Re- 
pairs (Plumbing, Elec, 
Roof, Dry Wall, Firs, 
Tile, etc.) No Lic. 
Manny 415-850-9326 


HAULING 


HAULING 24/7 Remove 
carpet, appliances, sofas, 
concrete. Large Truck. 
BILL 415-441-1054 
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ROOFING INC. 
COMMERICAL ¢ RESIDENTIAL 
ALL TYPES OF ROOFING 
SHEET METAL WORK 
SKYLIGHTS 
Best Price ¢ Best Work 
Best Service 
Sr. Disc ¢ Free Est Lic#937035 


650-589-2775 
690-343-6671 





80,5, PAINTING 


¢ Wallpaper Installation 
and Removal 
¢ Int./Ext. Painting 
¢ Free Estimate 
¢ Senior Discount 


415.269.0446 
650-738-9295 


www.sospainting.com 


Lic.#526818 








HAULING 


CHEAP HAUL Clean Up, 
garage, yard, dem, lite mvg 
Lic # 29572 650-583-6700 


SAINI MINCE HAULING 











DOMINGUEZ 
ROOFING 


Residential 
Commerical 
New Roofing 
Re-Roofing 


FREE ESTIMATE 


415-583-0528 
415-235-4066 


Lic/Bond #844128 





INDEPENDENT 
HAULERS 


$40 & UP HAUL 
Since 1988 
Lic/Insured 
Free Estimates 
A+ BBB Rating 


(650) 341-7482 


CONSTRUCTION 


Remodel & Repair 
Kitchen, Bath, Painting 
Stucco, Siding, 
Windows 
Seismic, Foundation 
Lic #582766 
Bonded, Insured 
Call Mike 415-279-1266 





SFWEEKLY.COM 


General Building Contractor 
Kitchen » Bath * Additions 


Plumbing ¢ Electrical & More 
18 Years Experience 














| Perit . Advertise in 
MARK LIU tiie peter SF WEEKLY 


CONSTRUCTION CO. 


Classifieds. 


Call: 
415-359-2600 


INTRODUCTION 
SERVICES 
* FREE Partyline 24/7** 
“Free 10n1 8-9PM daily” 
415-691-3100, 925-953- 


1001 or WebPHONE on 
LiveMatch.com 


Decks ¢ Stairs * Siding 
Plastering * Painting 





Reliable 
Affordable 
English & Chinese 
Free Estimates 


419,130-1010 


Lic #861780 Insured/Bonded 


